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KADAR PROTEIN DAN ORGANOLEPTIK YOGHURT JAGUNG 
DENGAN PENAMBAHAN KONSENTRASI  STARTER 
DAN MADU YANG BERBEDA 
 
Desi Prastiani, A 420 110 049, Program Studi Pendidikan Biologi,  
Fakultas Keguruan dan Ilmu Pendidikan,  




Yoghurt merupakan suatu produk olahan minuman dari hasil fermentasi. 
Penelitian ini menggunakan sari biji jagung sebagai bahan utama pembuatan 
yoghurt. Tujuan dari penelitian ini adalah untuk mengetahui pengaruh antara 
penambahan konsentrasi starter dan madu terhadap kadar protein, organoleptik 
dan daya terima yoghurt jagung. Kandungan gula pereduksi yang tinggi pada 
jagung dan madu merupakan salah satu komponen utama dalam peningkatan 
aktivitas kerja bakteri asam laktat saat fermentasi. Metode penelitian yang 
digunakan adalah metode eksperimen dengan Rancangan Acak Lengkap (RAL) 
dan pola faktorial yaitu dua faktor. Faktor pertama konsentrasi starter (S) yang 
terdiri tiga taraf perlakuan yaitu 3%, 5%, dan 7% dan faktor kedua konsentrasi 
madu (M) yang terdiri tiga taraf perlakuan yaitu 8%, 10%, dan 12% dengan 3 
kali ulangan. Hasil penelitian menunjukan bahwa tidak terdapat pengaruh antara 
penambahan konsentrasi starter dan madu terhadap peningkatan kadar protein 
yoghurt jagung, namun terdapat interaksi antara penambahan konsentrasi starter 
dan madu terhadap kadar protein yoghurt jagung. Kadar protein tertinggi 
terdapat pada kombinasi perlakuan S1M1 (starter 3% dan madu 8%) sebesar 
0,625%, sedangkan kadar protein terendah terdapat pada kombinasi perlakuan 
S3M3 (starter 7% dan madu 12%) sebesar 0,23%. Hasil organoleptik menunjukan 
bahwa penambahan konsentrasi starter dan madu berpengaruh terhadap kualitas 
organoleptik dan daya terima yoghurt jagung. Kombinasi perlakuan yang 
memperoleh hasil organoleptik terbaik adalah S3M2 (starter 7% dan madu 10%) 
dengan karakteristik warna kuning kecoklatan, rasa asam, tekstur agak kental, 
aroma yang sedap serta daya terima suka. 
 







PROTEIN CONTENT AND YOGURT ORGANOLEPTIC CORN 
WITH ADDITION OF CONCENTRATION STARTER 
HONEY AND DIFFERENT 
 
Desi Prastiani, A 420 110 049, Biology Education Program, Faculty of 
Education and Teacher Training, Muhammadiyah University of 
Surakarta, 2015, 70 pages. 
 
ABSTRACT 
Yogurt is a refined product of fermented beverages. This study uses corn 
seed extract as the main ingredient of making yogurt. The purpose of this study 
was to determine the effect of the addition of starter and honey concentration on 
protein content, organoleptic and acceptance of yogurt corn. The high reducing 
sugar that contain in corn and honey is one of the main components to increase   
activities of lactic acid bacteria in fermentation. The method used is experiment 
with completely randomized design (CRD) and that two-factor factorial. The first 
factor is the concentration of starter (S) which comprises three levels of treatment 
is 3%, 5%, and 7% and the second factor is honey concentration (M) which 
comprises three levels of treatment that is 8%, 10%, and 12% with 3 repetitions. 
The results showed that there was no effect of the addition of starter 
concentration and honey yogurt to increase the protein content of corn, but there 
was an interaction between the addition of starter concentration and the protein 
content of yogurt honey corn. The highest protein contained in the combination 
treatment S1M1 (starter 3% and honey 8%) of 0.625%, while the protein content 
was lowest for the treatment combination S3M3 (starter 7% and 12% honey) of 
0.23%. Organoleptic results showed that the addition of starter and honey 
concentration affect the organoleptic quality and acceptance of yogurt corn. 
Combination treatment to obtain the best organoleptic results are S3M2 (starter 
7% and 10% honey) with characteristic brownish-yellow color, taste sour, 
somewhat viscous texture, pleasant aroma and acceptance like. 
 
Keywords: Yogurt corn, starter, honey, protein, organoleptic. 
